
    

New Year’s Eve Cruise  
D E C E M B E R  3 1 ,  2 0 2 3 

Menu ………………………………….. 
passed hors-d’oeuvres 

Garlic Herbed Cream Cheese Stuffed Mushrooms  
Mini Bourbon & BBQ Sliders | Habanero Cheese  

Horseradish & Pistachio Chicken Skewers | Orange Marmalade 
Crudo Tuna | Mango Thai Chile | Cucumber Cup 

Bacon Wrapped Filet Tips with Truffle Hollandaise 
Mini Pretzel Brie Grilled Cheese | Fig Jam 

Shrimp & Chorizo Quesadilla | Chimichurri   

………………………………….. 
SALAD COURSE 

New Years Eve Salad 
Mixed Field Greens| Confetti Cherry Tomatoes  
Marinated Cucumbers | Champagne Vinaigrette  

P A S T A  C O U R S E 
Tortellini with Pesto Cream 
E N T R E È  S E L E C T I O N S 

Chicken Caprese 
Panko Crusted Chicken | Caprese Salad | Balsamic Glaze 

Baked Marinated Filet of Salmon  
Pineapple Mango Salsa 

Roasted Filet Mignon 
Cremini Mushroom Cream 
Poseidon’s Platter 

A Sampling Plate of All Three Entrées  
A C C O M P A N I M E N T S 

Garlic Parmesan Mashed Potatoes 
Roasted Vegetable Medley 

………………………………….. 

Sweet Conclusions 
D E S S E R T  S E L E C T I O N S 

Assorted Cakes | Assorted Pastries 
Assorted Cookies| Ice Cream Sundae Bar 

 
 


